Appetizers
Murph’s Famous Nachos- tortilla chips topped with cheese, fresh salsa, Mexican cheese, & jalapenos 12
add chicken or chili 5

Chicken Tenders- all white meat chicken served with honey mustard or BBQ sauce 10
Steamed Shrimp- 1/2lb or 1lb of your favorite Chesapeake Bay seasoned peel and eat 10/18
Sweet Chili Shrimp- tossed with a sweet and spicy garlic sauce 15
Crab Dip- served with naan dipping bread 15
Sweet Heat Chips- fried to order then tossed in Murph’s house made seasoning 10
Wings- traditional wings, served plain or in your choice of sauce 12
(BBQ- Old Bay- Bourbon- Murph’s Buffalo Sauce)

Sandwiches
Served with choice of fries, cole slaw, or chips

Cheesesteak- served with your choice of cheese 12
Crab Cake- lump crab broiled to perfection 18
Reuben- lean corned, grilled and piled high on rye with sauerkraut, Thousand Island dressing, and Swiss 12
The Murph- thinly sliced roast beef with provolone stacked atop a baguette then toasted and served with au
jus for dipping 14
Chicken Cordon Bleu- fried chicken breast topped with ham, Swiss, and honey mustard 15
Murph Wrap- your choice of sliced turkey or blackened salmon with lettuce, tomato, bacon, and mayo 14
Italian Beef- thinly sliced roast beef piled high and topped with provolone with spicy pickled vegetables 15
Traditional Burger- ½ pound of fresh angus beef with choice of cheese 12

Salads
Chef Salad- ham, turkey, shredded cheese blend, tomato, red onion, cucumber, and hard-boiled egg over fresh
greens 12
Southwest Chicken Salad- grilled chicken breast over fresh greens with tri colored tortilla strips, black bean
corn salsa, avocado, and cheddar jack cheese. Served with spicy ranch 15
Asian Steak Salad- mixed greens, teriyaki NY strip, mandarin oranges, red cabbage, carrots, tomato, cucumber,
and wonton strips served with a side of light Asian dressing 15
House Salad or Caesar (entrée size) 7
Add: chicken 6/ salmon 12/ crab cake 16

Entrees
New York Strip- grilled to order and served with mashed potatoes and choice of veg 26
top steak with sautéed mushrooms and onion 1

Firehouse Chicken- half chicken marinated and roasted in Murph’s vinegar based white BBQ sauce and served
with fries, dipping sauce, cole slaw, and pickles 19
Pork Ribeye- two grilled cuts with Murph’s sweet heat rub, topped with mango salsa and served with mashed
potatoes and broccoli 26
Crab Cakes- two lump cakes broiled to perfection served with mashed potatoes and choice of veg 36
Hand Breaded Fried Shrimp- cooked to a golden brown, and served with fries and cole slaw 27
Baby Back Ribs- sweet heat rubbed pork ribs slow roasted, slathered in BBQ, and served with fries and cole
slaw 24
Fish and Chips- beer battered cod flash fried and served with fries 18
Stuffed Flounder- perfectly broiled filets stuffed with crab & lobster, topped with a smooth blush sauce 26
Blackened Salmon- topped with mango salsa and served with mashed potatoes and choice of veg 25
Sides: coleslaw, French fries, side salad, mashed potatoes, green beans, broccoli, baked potato
Premium Sides: white cheddar mac & cheese 2, Caesar salad 1, loaded baked potato 2
(additional dressings and sauces .25 each)

Executive Chef- Cade Johnson
Sous Chef- George Parker
Murphy’s Specialty
Consuming raw or undercooked foods can increase your chances of contracting a foodborne illness, especially if you have certain
medical conditions
To-Go orders are permitted for cash and credit only.
All comp purchases must be consumed in dining area.

